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Name plant species Main components Region collect 
plants
References
E. orientalis γ-decalactone (21.15%)
β-cis-Ocimene (15.27%)
Linalool L (8.82%)
Spathulenol (7.74 %(E
Binalud
mountains in
Nishapur ,Iran
The present study
E. platyloba Thymol (27.19%)
trans-Ocimene (20.89%)
Chaharmahal and
Bakhtiari,Iran
(Saei‐Dehkordi, Fallah et 
al. 2012)
E. platyloba Ocimene(26.51%)
Dimethylcyclohexadominant(9.87%)
α-pinene(7.69%)
Maragheh
city,northwest of
Iran
(Hashemi, Ehsani et al. 
2013)
E. tenuifolia α-phellandrene (43.8%)
methyleugenol (28.6%)
p-cymene (9.5%)
Greece (Georgiou, Koutsaviti et 
al. 2010)
E. tenuifolia methyl eugenol (60.40%)
p-cymene (11.18%)
Serbia (Mileski, Dzamic et al. 
2014) 29
Name plant species Main components Region collect References
E. platyloba (Z)-β-ocimene (26.71%)
δ3-carene (16.16%)
Limonene (6.59 %)
Isphahan, Iran (Rahimi, Gholivand et al. 
2010)
E. lamondiana δ3-carene (65.9%)
α-Phellandrene (12.8%)
Malatya, Turkey (Ali, Tabanca et al. 2015)
E. platyloba (Z)-β-ocimene (38.9%)
α-phellandrene (24.2%)
P-cymene (7.4%)
Northwest Iran 
(Maragheh district)
(Hassanpouraghdam, 
Shalamzari et al. 2009)
E. Platyloba trans-β – ocimene (67.9%)
2-furanone (6.2%)
Tehran, Iran (Entezari, Hashemi et al. 
2009)
E.orientalis β-myrcene (32.1%)
α-pinene (16.7%)
p-cymene (14.34%)
Eastern Azerbaijan,
Iran
(Baniebrahim and Razavi
2013)
Echinophora platyloba P-cymene (22.15%)
α-pinene (18.52%)
β-phellandrene (14.40%)
Iran (Moghaddam, Taheri et al. 
2015)
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